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Small  apartment  dwellers  and  others --whose  living  is  streamlined  down  to 
one  or  two  rooms --are  viewing  the  new  electric  roasters  now  coming  to  the  market 
with  a  great  deal  of  interest. 

The  roaster--as  you  know  is  just  a  small  portable  electric  oven,  .designed 
like  a  deep  cooking  vessel  with  a  lightweight  cover.     The  heating  elements  are 
in  the  douhle  walls  and  the  bottom.    And  there's  an  inch  or  more  of  insulation 
It  usually  has  three  cooking  vessels  and  racks  cleverly  fitted  into  tee  main 
unit.    You  can  cook  practically  anything  in  it... once  you  learn  the  simple 
tricks  of  using  the  roaster. 

It  doesn't  take  special  wiring  to  use  a  roaster.    And  since  the  wattage  ie 
low....t  doesn't  cost  a  good  deal  to  operate      In  fact... the  cost  of  operation 
compares  closely  with  that  of  the  electric  range  oven. 

The  better  roasters  cost  from  $30  to  $U0...more  with  a  stand.    And  hera  is 
what  household  equipment  specialists  of  the  U.S.  Department  of  Agriculture  say 
you  can  expect  to  find  in  a  good  roaster. 

First --quality  of  construction  and  good  design.    You  can  expect  to  get 

heavy  plating  and  enameling  a  roaster  with  a  rigid  body  and  well-fitted 

handles . 

Quality  of  construction  will  also  show  up  in  the  thermostatic  control. 
Every  roaster  should  have  thermostatic  control.  And  the  reliability  of  the 
thermostat  larsely  determines  the  quality  of  the  roaster. 


-more  - 


-2- 

Now  about  the  shape.    The  rectangular  roaster  is  larger  and  generally  more 
useful  than  the  oval-shaped  one  even  though  it  takes  slightly  more  electricity. 

What  size  to  get?    The  roasters  como  in  sizes  ranging  from  12  to  18  quarts. 
Ypu'll  have  to  gage  the  size  by  the  amount  of  cooking  you  do. 

When  you  buy  a  roaster. . .you'll  do  well  to  consult  your  friends  who  have 
roasters . 

Is  there  any  point  in  buying  an  electric  roaster  if  you  already  have  an 
electric  range?    The  equipment  specialists  say  a  roaster  in  that  case  may  be  a 
doubtful  purchase.    The  roaster  has  a  number  of  parts  to  clean  and  put  away.  So 
you're  likely  to  find  it's  more  satisfactory  just  to  use  the  range. 

But  for  the  family  living  in  small  quarters --or  for  the  homemaker  who  has 
a  coal  range  and  who  wants  to  cook  with  electricity  on  hot  summer  days- -the  elec- 
tric roaster  can  be  an  excellent  piece  of  supplementary  cooking  equipment. 
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